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infant food, peanut-soy, 898, 900, 903 
insecticides, 799 
irradiation of 

chicken, 1799 

fish, 928, 933, 1056, 1057, 1060 

pork, 230, 236, 1078 

salmonella in egg liquids, 1628 


. J 
juice 
enzyme pressing of, 568 
storage life extension of apple, 584 


L 
lactase 
occurrence and properties, 682 
use in food industry, 696 
lamb 
determinations on eating quality, 1779, 
1783, 1785 
effect of diethylstilbestrol on, 886 
lectures, slide preparation for, 27 
lipid oxidation, 223, 380 
lipids, 212, 732, 751, 757, 839 


M 
maple sirup, controlled fermentation of, 
1966 
marshmallows 


moisture of, 1084 

overrun, 915 

set and synersis, 1091 

viscosity and elasticity measurements, 
921 

manufacture of fermented sausages, 147 
meats 

cooking losses in, 252 

curing analysis, 1607, 1611, 1648 

economies in Calif. slaughtering plants, 
634 

hot-melt coating for prolonged storage, 
1621 

nitrate determinations in sausage, 242 

nutrient content, 103 

oxidative changes in raw, 223 

peeling analysis of frankfurters, 1954, 
1956 

processed, salt contro! determinations, 
571 


products, use of bacterial pure culture 
in manufacture of fermented, 147 
protein recovery in rendering plants, 
1489, 1493 
salt-soluble protein determinations, 
1943 
mechanical harvesting of tomatoes, 97 
milk 
dry soy, 1963 
fermented products, 662 
iee, 357 
processed with a Clarifixator, 1457 
reconstituted for cheese quality, 1615 
milk, nonfat dry, 
effect on bread, 367, 372 
restoration of, 174 
mold toxins, 1553 
muscle 
beef, 209, 223, 245, 252, 294, 1067, 
1633, 1637, 1807, 1943 
fish, 287 
lamb, 223, 886, 1779, 1783, 1785 
pork, 219, 223, 230, 236, 248, 294, 571, 
1065 
poultry, 101, 223, 226, 294, 551, 573, 
729, 891, 1799 
whale, 294 


new approaches, library indexing, 51 


nutrition 
agriculture and health role in, 1162 
Canada-Mysore project, 1168 


158 (1982)—-FOOD TECHNOLOGY—DECEMBER 1964 


during the last 25 years, 1314 
enrichment accomplishments, 1887 
FDA aid, 1565, 1566, 1570 
in Asian countries, 1007 
in world, present and future, 856, 990, 
1168 
iodization of crude salt for the prophy- 
laxis of goiter, 1544 
protein fortification of doughnuts, 
1789 
protein-rich foods for overcoming de- 
ficiencies, 995 
UN’s World Food Congress, 856, 990 
role of polyunsaturated fatty acids in, 
839 
U.S. agricultural role, 1541 
nutritive value improvement by biological 
agencies, 662 
nutritive value of 
all-vegetable protein mixtures, 1599 
bread, 367, 372 
eanned foods, 81, 84, 87, 111, 212 
cottonseed proteins, 1539 
fish, irradiated, 1056 
Indian foods, 108, 1081 
infant food, peanut-soy, 898, 900, 905 
lactase, 682, 690 
meats, variety, 103 
milk, nonfat dry, 174 
protein concentrates, 1553 
soymilk, 1963 


oilseed protein foods, report on inter- 
national symposium, 1146 
onion powder, pyruvate content of, 1231 
orange juice, 1222, 1811 
discoloration in dehydrated, 1214 
organoleptic data, analysis of, 1470 
oxidation, lard, 195 
oxidative flavor deterioration in egg pow- 
ders, 1485 
oxidative raneidity in 
fish, 380 
raw meats, 223 


P 


package fills, 879 
Calif. weights and measures code, 156 
packaging 
army ’s new look in food, 1729 
chemieais, 799 
coating material for prolonged storage 
of pork, 1621 
edible film made from new type of 
corn, 877 
shipping damage to canned foods, 1157 
vacuum-, 380 
packaging foods 
in combination pouches, 1473 
past, present, and future, 1399 
packaging of 
beef, 753, 757 
cereals, shredded breakfast, 383, 387 
corn, sweet, 184 
fish, 380 
Indian food, 108 
sweetpotato flakes, 48 
patents as scientific literature, 603 
patent system, U.S. historical evaluation 
of, 673 
patent system, what is patentable, 1012 
peaches, discoloration in freeze-dried, 
1234 


FL 


peanut, preparation and changes during 
ripening of cheese-like products 
made from, 888 
peanut-soy infant food, 898, 900, 903 
pectin used as thickening agent for fro- 
zen gravies, 1074 
peeling 
analysis of frankfurter, 1954, 1956 
grain, 1050 
improved lye, of apples, 375 
pesticides, 153, 168, 799, 1175, 1566 
plankton as a souree of flavor, 546 
pork 
fat-emulsifying properties of proteins, 
1065 
irradiation effeets, 230, 236, 1078 
ancidity determinations on fat, 105 
quality effects of freeze-dried cooked, 
1959 
tenderness effects, 219 
potito flakelets, storage properiies of, 


1201 

potato granules, direct processing of, 
1053 

poultry 


acceptability of blast- and liquid- 
frozen, 565 
changes during aseptic storage, 729 
extension of shelf life with sorbie acid, 
89) 
hydration and cooking losses, 101, 226, 
1097, 1805 
irradiation effects, 1799 
preservation 
heat processing, 1373 
progress in chemicals, 1377 
progress in dehydration, 1363 
progress in refrigerated foods, 1568 
radiation development, 1384 
preservation in developing countries, 
1021 
preservation of 
fish by irradiation, 928, 933, 1056, 
1057, 1060 
Indian food, 108 
natural color in sweetpotato products, 
1793 
preservatives in fruit products, 584, 1222 
processing, 81, 84, 87, 97, 111, 212, 216, 
335, 363, 392, 549, 743, 765, 891, 
1097, 1207, 1231, 1957 
analysis, 168, 184 
aspects of fruits, 1195, 1198 
continuous, 32, 89, 652 
equipment, 1457 
foam, 93 
in developing countries, 1021 
operations, 184 
plants, 42, 162 
procedures, 81, 84, 87, 97, 375, 383, 
387, 1053 
raw materials to suit, 1339 
thermal, 248, 1950 
toxins in, 1553 
use of lactase in, 682 
wastes, food-, 432 
pumps, continuous processing, 32 
purée, spinach, color retention analysis, 
1645 


Q 
quality control in 
food plants, 42, 162 
food processing, 184, 1319 


R 
raisin paste, consistency measurement of, 
377 
rancidity in 
fish, 380 
pork, 105 
Ss 


salary survey of IFT membership, 20 
salt, iodizing for goiter prophylaxis, 1544 
sanitation 
clean water, 1895 
condition of recirculated waters, 335 
handling of tomatoes, 97 
in food processing, 162, 392, 1553 
progress in food plant, 1393 
sausage 
emulsions, effeet of emulsifiers on sta- 
bility, 1796 
nitrate determinations in, 242 
peeling, 1954, 1956 
sausages, manufacture of fermented, 147 
seasoning 
disodium inosinate, 1467 
new food, 294 
spices, 1901 
sensury evaluation of food, a look back- 
vy vd and forward, 1309 
sensory testing 
guide for panel evaluation of foods and 
beverages, 1135 
questioning statistical, 1717 
sirup, controlled fermentation of maple, 
1966 
slides, preparation for lecture use, 27 
soybean tempeh, 662, 761 
soybeans, direet test for trypsin inhibi- 
tors, 884 
soymilk, pilot-plant studies on, 1963 
soy-peanut infant food, 898, 900, 903 
spicing of dressings, 1901 
spoilage in eanned foods, 360, 1078 
antibioties and control of, 549 
starch, structure, properties, and degrada- 
tion of, 732 
steam ejectors, freeze-drying, 38 
storage 
apple juice, 585, 1224 
applesauce, instant powder, 123 
beans, dry, 1240 
beef, 753, 757 
bread, eanned frozen, 1480 
canned foods, 81, 84, 87, 212, 360, 363, 
561, 743, 1607 
cereals, shredded breakfast, 383, 387 
effects on egg quality, 1604, 1628 
fish, 380, 751, 769, 1100, 1611, 1941 
fish, irradiated, 928, 933, 1056, 1057, 
1060 
frozen gravies, 1074 
fruits, 1195, 1198, 1229, 1234 
honey, 555 
infant food, peanut-soy, 898 
legume powders, 1618 
meats, 223 
meats, variety, 103 
orange juice, 1214, 1222 
packaged food, 1729 
peas, canned, 773 
pork, 1621 
pork, irradiated, 230, 236, 1078 
potato flakelets, 1201 
poultry, 101, 573, 729, 891, 1799, 1805 
purée, spinach, 1645 
sweetpotato flakes, 738, 1970 


7 
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tomato juice concentrate, 911 
tomato ketchup, 576, 580 
tomato paste, 1473 
tomatoes, 1210 
storage of foods, 
consumer evaluation of stability, 1460 
long-term, 218 
sweetpotato flakes, 
dehydration effects, 738, 1970 
instant, 48 
sweetpotato products, preserving color in, 
1793 
syrup, corn, effect on 
ice milk, 357 
sausage peeling, 1956 
syrups, marshmallow, 915, 921, 1084, 
1091 


T 


tenderizing, use of lactase, 682, 690 
tenderness of 
beans, cooked dry lima, 1071, 1240 
beef, 245, 252, 442, 1067, 1633 
hams, canned, 248 
lamb, 886, 1779, 1783, 1785 
pork, 219, 235, 236, 1959 
_ poultry, 551, 565, 573, 729, 891 
texture 
definition and measurement in vegeta- 
ble products, 304 
measurement of food, 879 
tomato juice concentration methods, 907, 
911 
tomato paste, packaging, 1475 
tomato storage stability of 
ketchup, 576, 580 
paste, 561 
tomatoes, 
delaying spoilage of, 1210 
sanitation in harvested, 97 
toxins, 71, 81, 84, 87, 97, 153, 230, 236, 
360, 753, 799, 1489, 1904 
in protein concentrates, 1553 


U 


UN’s World Food Congress Freedom 
from Hunger Campaign, 856, 990 

UN's food preservation and processing in 
developing countries, 1021 


v 


vanilla produets, FDA standards for, 718 
vegetable 

cannery, 42 

rehydration quality of dried leaf ma- 

terial, 1961 

vegetable products, 

proteins for new, 702 

texture measurement in, 304 
vegetable protein mixtures, all-, 1599 
vegetables 

chlorophyll losses in, 1204, 1645 

effect of post-harvest temperature on 

canned quality, 1207 

frozen, significance of coliforms, in 392 

near-infrared moisture analysis of, 586 
volatile constituents of 

beef, 216, 743 

beer, 644 

egg powders, 1485 

fish, irradiated, 933 

fruits, 1195, 1198 

peas, 773, 1207 
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Ww 
wastes 
conversion to palatable foods, 652 
management of, 432 


water 
clean, 1895 ’ 
sanitation of recirculated, 335 


wax solvents, for lye peeling of apples, 


375 


weights and measures code of California, 


156 


wheat (bulgur) 


continuous production of, 89 
effects of processing, 765 
peeling, 1150 


Y 


yeast, lactase from, 682, 690 
yeasts in 
apple juice, 584, 1224 
fermented food products, 662 
fish, irradiated, 928 
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Meat, Fish, and Poultry Products 


bivalves, 1178 

casings, collagen, 1016 
coating, peelable, 56 
erustacea, treatment of, 540 
enzyme processing, 1016 
fish 


slaughtering, 1428, 1579 

sliced products, 193, 314, 1742 

smoked products, 1582, 1742 

sterilization, 193 

substitutes, 56 

tenderizing, 56, 862, 1014, 1016, 1178, 
1428, 1742, 1928 


eod liver, 1582 

erab claw, 1579 

dehydrated, 1016 

evisceration, 1428 

fillets, 314 

meal, 1742 

oyster processing, 1178 
preservation, 540, 1016, 1428, 1742 
processing, 314, 1928 

products, 314, 677, 1428, 1582, 1928 
protein recovery, 1582 

sardine, 1742 

seallops, 1428 

sea food, 1579 

shrimp preparation, 1579 

smoking, 1582, 1742 

waste processing, 1582 


mustard product, 677 
pet foods, 676 
poultry 
breast of chicken product, 193 
chieken processing, 862, 1928 
deboning, 1428 
eviseeration, 1742 
offal conversion, 1928 
preservation, 56 
preservation of flavor, 193 
processing, 1016, 1428, 1742 
treating, 193 
trussing, 540, 1579 
wing sealder, 314 
protein products, 193, 1742, 1928 
sandwich spreads, 677 
sausage 
eanned, 1582 


cottage cheese, 540, 862, 1582 
cream 
sterile product, 862 
sweetened condensed, 316 
dairy products 
dried, 862 
flavored, 862 
dyes for, 540 
dressing, blue cheese, 316 
eggs 
albumen separation, 1016 
decontamination, 1582 
dried product, 56, 1428 
drink, 1745 
ovalbumen processing, 1928 
preservation, 1428 
processing, 1428 
shelled product, 540 
spray-dried, 677 
stabilized product, 56 
yolk powder, dispersible, 677 
frozen dessert mix, 316 
ice cream, 1428, 1430 
infant meals, prepackaged, 540 
liquid handling, 316 


gut, artificial, 677 
intestines, collection of, 193 


milk 


casings, 540, 862, 1579, 1742 
anti-staling process for, 540 


cooking, 56, 1014 


yer 1178 drying method, 1178, 1428 beverages, sour-, 1745 
agin 56 manufacture, 193, 1016, 1428, 1742 eompositions, dry-, 1179 
meats, 1178 compositions, condensed-, 1582 


animal processing, 676, 1016 

bacon processing, 1428, 1579 

bone-free product, 540 

canning, 1178, 1428, 1742 

eareass dehairing, 862, 1016 

coating process, 1428 

. eoloring, 314, 1014, 1742 

comminuted products, 193, 314, 864, 
1579 

cooking, 1428 

curing, 193, 540, 1016, 1178, 1579, 1742, 
1928 

emulsions, 314, 1016 

evaluation, 540 

flavoring, 193, 1742 

frankfurters, 314 

freeze-dehydrated, 1579 

ground products, 1016, 1428, 1742 

ham canning, 676 

hog processing, 676 

molding, 193, 1582 

packaging, 677 

pastes, 1178 

pigment, 56 

preparation, 56 

processing compositions, 1014 

produet, 56, 1928 

protein produet, 314 

reconstituting, 1178 

residues, 676 

separation of mixtures, 540, 676 

shaped product, 1579 

slaughterhouse wastes, 1178 
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pork, 314, 1016 

preparation, 1428 

preservation, 1742 

production, 193, 540 

products, 676 

skinless, 1428 

smoked products, 540, 1428 

stuffing, 314, 862 
scalding process, 1579 
soup concentrates, 314 
tankage separation, 1928 
tissue defatting, 1928 


Milk, Cheese, Egg, and Dairy Products 


butter, 316, 540, 677 

cheese 
aging of, 1582 
barreling, 540 
-base survival food, 862 
eurd manufacture, 1428, 1582 
drying, 1179, 1582, 1745 
manufacture, 56, 540, 677, 862, 1016, 

1178, 1582, 1742, 1928 

maturing, 316 
molding process, 56, 1928 
natural aged, 540 
packaging, 1428 
quick-ripening, 1430 
ribbons, 677 
ripening, 1430 
starter culture, 677, 1928 
Swiss, 1745 


1964 


concentrated, 540 

coneentrates, 862 

cultured product, 1016 

dry, 56, 1016, 1179, 1745, 1928 

evaporated, 540 

frozen confections, 677 

gelled products, 677 

koshered products, 1016 

pie, 1745 

powder, Infant’s, 1928 

powders, 540, 862, 1016, 1582 

preservation, 1745 

processing, 1582 

purification, 677, 1745 

souring of, 1430 

sterilization, 1016 

sweetened condensed products, 1179 
protein-rich flour, 1016 
spray-drying process, 1016 
yoghurt, combined fruit, 1179 


Qil-Based Foodstuffs 


additives, coloring, 1430 

butter, salting of, 56. 1430 
butterlike flavor, 56 

choeolate products, 542 

cocoa butter products, 1430, 1745 
cottonseed extractior, 864 
dessert toppings, 864 
emulsifying agents, 542 
emulsions, nut-containing, 677 
flavoring agents, lactone, 1430 


fats 
compositions, 542 
confectioners, 1584 
dried emulsions, 1745 
edible eoating, 1584 
extraction of, 193, 677, 1179 
friable hard, 542 
powdered compositions, 314, 1929 
processing, 314, 1430 
refining, 1430, 1584 
stabilizers, 1584 
fatty mixures, fractionation of, 1745 
fatty product, whipped, 1584 
frozen desserts, 193 
frying compositions, 864 
margarine 
additives, 56, 1430 
compositions, 56, 542, 677 
flavor stabilization of, 677 
improvements, 1584 
nonspattering, 1745 
production, 1430 
milk-like beverages, 1179 
monoglyceride produetion, 1745 
oils 
color dispersants for, 314 
edible, 56 
expression process, 315 
flavoring, 193 
frying, 542, 1929 
hardened, 1179 
purification, 193, 314 
recovery of 1745 
refining, 193, 1430 
soybean dressings, 542 
soybean processing, 1929 
winterizing, 314 
peanut butter, 56, 193, 862, 1179 
powdered oleaginous foodstuffs, 1929 
protein reeovery, 1179 
salad dressings, 314 
shortenings, 56 
aerated, 677 
antispattering composition, 1745 
compositions, 677, 864, 1430, 1929 
emulsifier, 314 
emulsions, liquid, 677 
liquid, 193 
plastic, 1430 
quick tempering of, 677 
soybean processing, 1745 
wheat processing, 1745 
whipped pasteurized foods, 542 


Farninaceous and Baked Goods 


alimentary pastes, 542 
antistaling process, 542 
baked goods, 316, 540, 1179, 1584 
baking, 542, 864 
barley fraction thiekeners, 677 
barley processing, 677 
bread, 1746, 1928 
bread 
compositions, 542 
continuous-mix, 864 
dough, 540, 864, 1745 
dough manufacture, 542, 1928 
homestyle, 542 
in-ean baked, 1929 
production, 194, 1179 
bulgur production, 1430 
eakes, 316, 542, 1430, 1745 
cereal 
breakfast, 1016 
cooked, 542 
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flakes, 542 

flavoring, 194 

flour, 316 

manufacture, 1929 

preducts, 19%, 678, 1928 

puffing, 1179 

quiek-cooking, 1584 

shredded product, 542 

star-shaped, 542 
colored gluten, 1017 
cooking, dieleetrie, 58 
crispy expanded foodstuff, 1430 
culinary mixes, 316, 1017, 1430, 1584 
die cleaning, 542 
dough 

bread, 540, 864, 1745, 1928 

compositions, 1430 

fermentation, 1179 

laminated, 1928 

making, 58 

pastry, 677 

yeast, 1017, 1929 
farinaceous products, precooking of, 1584 
fibrous flaked product, 1179 
flavor pocket cake, 316 
flavoring, 58, 194 
flour 

cereal, 316 

cottonseed, 1017 

dietetie, hydrolyzed, 678 

enzymatic treatment, 678 

low-ealorie, 193 

maturing of, 542, 1017 

oxidative treatment, 1584 

processing, 1017 

purification, 58 

self-rising, 316, 864 

soya, 678, 1584 

stabilized whole-wheat, 56 

testing of wheat, 1430 

treatment, 678, 1179, 1745 

wheat, 1929 

wheat germ, 542, 1745 
gluten powders, 1745 
grain, precooked products, 1430 
grain, treatment, whole-, 1430 
lustering agents, 1745 
maearoni, production of, 1430 
oatmeal, instant, 542 
oven construction, 864 
oxidative active compositions, 1179 
pasta, quick-eooking, 1745 
pastry baking, 1584 
product, in-ean baked, 1179 
protein, 1017, 1746 
pulverulent food mixes, 678 
rice, 542, 677, 678, 1179, 1430, 1745 
soybean 

dehulling, 1017, 1179 

flours, 1430 

milk protein, 1746 

powders, 1929 

processing, 1929 

product, bland, 1928 

protein, 1584 

purification, 1746 

treatment of material, 58, 1928 
staling, retardation of, 58 
whey product, 316 


Sugar and Confectionery Products 


artificial sweeteners, 865 
candies, starch-based, 1746 
eandy eoating process, 317 
earamel corn, 543 


chewing gum, 317, 865, 1018, 1180, 1746, 
1932 
chocolate flavoring, 543 
confections, 317, 543, 865, 1018, 1432, 
1746, 1930, 1932 
fondant handling, 1746 
hard candy, 678, 1180 
honey product, 1746 
meat curing, 543 
molasses product, 1432 
molding starch, 1432 
snow cone mix, 1018 
sugar 
agglomeration, 1932 
brown, pulverulent, 1746 
varamelizing of, 543 
earbonated, 194 
centrifuges, 865 
crystallization, 1932 
extraction, 1585 
flavored concentrates, 1982 
glassified, 1585 
noneaking, 865 
noneariogeneous, 1180 
processing, 1018, 1585 
product, pulverulent, 1746 
production, 543, 1932 
purification, 543, 1180, 1746, 1932 
refining, 1018, 1982 
sugar beet processing, 317, 1585, 1932 
sugar cane extraction, 194, 317, 678 
sugar juice, 194, 317, 543, 678, 1180, 1585 
sugar lump drying, 194 
sugar lump manufacture, 1018 
sugar solutions, 545, 1746 
sugar syrup production, 678 
sweetening compositions, 1585 


Fruit and Vegetable Products 
and Processing 

beverages 

earbonated juice, 864 

citrus fruit, 316 

compositions, 865 

fruit & milk, 1746 

mineral-enriched, 1432 
canning leafy vegetables, 316 
centrifuge, juice, 1930 
chemical peeling, 678 
citrus, 194, 543, 678, 864, 1179 
coloring, peach, 1432 
comminuter, vegetable, 316 
corn, composition of creamed, 1930 
eranberry relish, 1930 
degassing of liquids, 194 
dehydration, 1017, 1585 

juices, 543, 864, 1017 

potatoes, 58, 543, 1017, 1585, 1746, 

1930 

purées, 316 

turnips, 1179 
extraction, citrus juice, 194 
extraction, protein & lipid, 1017 
extraction, seaweed, 1930 - 
extractor, juice, 316 
freezing, immersion, 1585 
fried food, 58, 316, 1179 
frozen foods, 1746 
frozen raw onions, 678 
fruit, fibrous product, 1930 
fruit flake products, 1585, 1930 
granules, fruit, 58, 194 
hydration of dried fruit, 1746 
juices, sparkling, 1746 
medicinal grape juice, 1179 
nut kernel decortication, 864 
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orange, 678, 1746 
pectin production, 1585 
pickling, 58, 542 
potato, 543, 1017, 1018, 1746, 1930 
preservation 
fruit, 1432 
fruit, green, 1748 
fruit juice, 543 
mushroom, 1746 
onion, 1746 
potato, 543 
tomato, 58, 1432 
press, fruit, 194 
processing, 316, 543, 864, 1017, 1432, 
1746, 1748, 1930 
purées, 194, 316 
purification of fruit juices, 543 
quick-eooking dried beans, 316 
ripening of fruit, 678 
sauerkraut, 864, 865 
seald, apple, 864 
slicing apparatus, vegetable, 316 
stabilization of juices, 543, 1179 
sterilization of grapes, 316 
sugared flowers, 1746 
vegetable 
extracts, 1179, 1748 
flake products, 1950 
powders, 1017, 1930 
treatment, 1017 


Coffee, Tea, Chocolate, and 
Alcoholic Beverages 


aleoholic beverages, 1018, 1748 
barley, melting of, 194 
beer 
aging process, 1180 
flavor improvement, 1432 
foam stabilizer, 1180 
haze reduction in, 316 
improvement, 58 
lagering process, 317, 1180 
manufacturing 678, 1180 
pasteurizations, 1180 
processing, 1018 
production, 678 
storable concentrate, 545 
bittering agents, 58 
brewing, 58, 194, 316, 1180, 1748 
fermentation, 316, 1180, 1748 
fermented liquors, 1585 
from honey, 58 
haze prevention, 678 
hops, 543, 1180, 1432, 1585, 1748, 1930 
hopping process, 678, 1930 
malt beverages, 1018, 1180 
malting, 543, 678, 1180, 1432, 1585, 
1748, 1930 
mash filtration, 1180 
wines, 543, 1018, 1432 
wort 
brewer's, 194, 543, 678, 865, 1018, 
1748, 1930 
fermentation, 1018 
hopping of, 865, 1018, 1748, 1930 
processing, 58, 1180, 1432, 1585 
production of, 1180, 1748 
aging, synthetic, 1748 
arabitol in foods, 194 
beverages 
earbonated, 194 
distilled, 1748 
disulfurization of fruit juices, 1018 
fermented, 1452, 1929 
cereal malting, 1929, 1930 
chocolate processing, 1432 
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chocolate products, 678 

cocoa beverages, 1585 

cocoa processing, 865 

coffee 
aromatized extracts, 1018 
brewing, 1018, 1180 
concentrates, 865 
decaffeinated instant, 316 
dispenser, 865 
extraction, 1018, 1432, 1748, 1929 
extracts, 865, 1929 
individual servings, 1748, 192 
infusion, 1929 
instant, 194, 1018, 1180 
-making device, 865, 1929 
packaging, 865 
powders, 1929 
preservation, 543 
processing, 865, 1929 
roasting, 194, 1018 
roasting of coffee & cocoa beans, 678 
soluble tablets, 1018 

tannin removal, 678 

tea, 316, 543, 1018, 1748 


Preservation, Processes, and 
Miscellaneous Products 


additives, food, 1748 
nerated food products, 1933 
agar compositions, 865 
agglomeration process, 195 
anticaking agents, 1181 
apparatus, extrusion, 193% 
artificial sweeteners, 1180, 1933 
browning, prevention, 1180 
canning, aseptic, 1749 
chilling process, 1748 
chocolate bloom prevention, 317 
chocolate product, 195 
citric acid, 1180 
coatings, pan, 317, 1749 
cold-storage disinfeetion, 317 
colored table salt, 679 
concentration, 544, 1932 
condiment compositions, 865 
conversion of starches to yeast cells, 194 
cooking, 865, 1181, 1748 
culinary salt, 679 
dehydration, 58, 194, 195, 543, 544, 1180, 
1749 

dessert, low-fat frozen, 1181 
dessert toppings, 1181 
dietetie produets, 543 
doughnut, filled, 194 
dry syrups, 317 
drying, 317, 679, 1432 
emulsifying, 317, 865, 1020, 1932 
extraction of sugar cane, 58 
extracts, vanilla, 544 
fat-fried foodstuffs, 1749 
flavor, 58, 319, 1181, 1749 
foam-mat drying, 865 
freeze- 

concentration process, 58 

drying process, 1180 

thaw indicator, 678 
freezing 

of hot cooked food, 678 

of liquids, 544 

process of foods, 194, 317 
fruit-flavored mix, 317 
gels, 195, 1435 
glutamie acid, 865, 1181 
granular foodstuffs, 59 
heat treatment, 58, 1435, 1748 
hydrolysis of seed press-eake, 1181 
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ice-cream emulsifier, 195 
ink, edible, 195 
instant puddings, 58 
Irish moss, 1181 
lactulose products, 544 
low-calorie products, 1933 
margarine, antispattering, 1020 
marmalade base, 679 
meat-like food product, 317 
meringues, 317 
milk substitute, 194 
mixes, gravy & sauce, 58 
molded food products, 1435, 1748, 1933 
monosodium glutamate, 1020 
naringin removal, 1435 
nutrient enrichment, 1749 
nutritional compositions, 1020 
organic acids, edible, 1435 
organoleptie food compositions, 1018, 
1020 
pasteurization process, 679, 1181 
pectin, 1435, 1749 
pepper essence, red, 1749 
pigments, carotenoid, 1181 
powdered soup & sauce mixes, 679 
precooked baby food, 1181 
preservatives, 1933 
pressure cooking, 317 
protein 
food compositions, 544 
food product, high-, 865 
recovery, 195 
roasting, 1180, 1748 
salt, dispersion of popeorn, 1932 
sandwiches, fried, 1933 
sauce, 865, 1435, 1749 
seasoning, 1181, 1933 
sesame, 1748 
slicing, 1020, 1748 
smoke-flavored cereal products, 678 
sodium chloride, noneaking, 544 
soup concentrates, 1435 
soy sauce, 1020 
spray-drying, 317 
stabilized extracts, 58 
stareh hydrolysis, 317 
sterilization, 544, 679, 1749, 1933 
supplements, food, 1435 
thawing, 1181 
vinegar, solid, 1432, 1749 
vitaminization, 195 
yeast, 195, 1749 


Flavoring Compositions and Technology 


garlie extract, 1432 

flavoring, 194 

mustard seed, detoxification & processing, 
194 

seasoning, 194 


Yeast Products 


yeast baking, 1432 
yeast product, 1432 


Animal Feeds and Foodstuffs 


additives, feed, 1017, 1584 

additives, food, 1432 

animal, 864, 1017, 1179, 1180, 1430, 1585, 
1748 

bird foods, 1748 

calf feed, 1432 

cattle-feeding compositions, 1584 

feed concentrates, 1585 

flavoring, animal feed, 1748 

livestock feeds, 864, 1584 


silage preservation, 1180 
supplements, feed, 864 
swine feeds, 1930 


Packaging 

bags 

beverage infusion, 544 

infusion, 1181 

paper tea, 1020 

tea, 679, 1435 
can, mest, 544 
ean, sealing process, 1020 
cap, tear-off, 1435 
eartons, bacon, 59 
eartons, pressure, 1020 
coating compositions, 1933 
coating process, 1435 
coatings, sanitary, 1585 
container 

burst-open, 1933 

dispensing, 1585 

fat, 679 

-spoon combination, 679 
corrosion prevention, 1435 
ecup-dispensing assembly, 1020 
detection of spoilage, 1020 
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flexible, 1585 

frozen-food, 1181 

hygienic, 679 

jelly, 1181 

ketchup, 1435 

light-impervious, 1585 

meat, 1181 

method, 1020, 1435 

plastie-bag, 544 

refrigeration, 544 

sausage, 1749 

sphagetti, 1749 
packing 

ma¢hine, tuna, 1026 

vacuum, 544 
plastic-film packaging, 59 
plastic packed meat compositions, 1435 
preservation, dried-food, 1435 
pressure change indicator, 544 
separation of sliced foods, 1933 
wrapper, candy-bar, 1435 
wrapping 
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